INDEX TO VOLUME XIII 


ACIDITY and hydrogen ion con- 
centration of ice cream mixes, 

Relation between titratable 

Aging of the ice cream mix, The 
effect of initial cooling tempera- 
ture on gelatin in the 

Air in butter 

American Dairy Science Associa- 
tion, Minutes of meeting of 
advanced registry section 

American Dairy Science Associa- 
tion, Proceedings of the 25th 
annual meeting of 

Analysis of butter, Chemical 

Analysis of butter, Suggested 


methods for the microbiological. 394 


Analysis of dry skim milk, Grades 
and methods of 

ANDERSON, ARTHUR K., GaYLEY, 
Howarp E., and Pratt, AVERY 
D. Studies on the chemical 
composition of bovine blood 

Anemia of albino rats. Studies on 
the nutritive value of milk. IV. 
The supplementary value of 
yeast in nutritional 

Antirachitic properties and its arti- 
ficial activation, Fat soluble 


vitamins. 31. Butterfat: its... 497 


ARCHIBALD, J. G. (See Lindsey, 


ee re 102 


(Ash) Seasonal variations in cer- 
tain inorganic constituents of 
dry milk produced in New York 
and Wisconsin 


ACTERIA) Observations on 
ropiness in butter cultures 
(Bacteria) Variations in streptoco- 
coccus lactis 
Bacterial content of the fore milk 
of cows, A study of the 


Bacterial endospores, Effect of the 
electropure process of treating 


Bacteriological examination of ice 
cream, A comparison of the volu- 
metric and gravimetric methods 


(Bacteriology) Quantitative 
changes in the microfloro of 
butter during storage 

(Bacteriology) Suggested methods 
for the microbiological analysis 


Bravens, E. Artuur. The effect 
of lactose on the survival of 
Escherichia coli when heated to 
145°F. for thirty minutes 

Beavens, E. Artuur. The Es- 
cherichia-Aerobacter group as an 
index to proper pasteurization. . . 

Becker, R. B., and McGriLuiarp, 
P. C. Measuring the influence 
of Hormone and mechanical stim- 
ulation by means of a non-fecund 
lactation 

Brrp, E. W., and Sanps, G. C. 
The effect of lipins on the fat test 
of buttermilk 

Blood of dairy cattle, Normal vari- 
ations in the calcium content of 


Blood of dairy cattle, Normal vari- 
ations in the organic phos- 
phorus of the 

Blood plasma of dairy cattle. 
Application of results to bone 
mineralization. The biometry 
of calcium and inorganic phos- 


Blood serum, Effect of a diet of 
sweet clover on the calcium in 








540 INDEX 


Blood, Studies on the chemical 
composition of bovine.......... 336 
Bone mineralization. The biom- 
etry of calcium and inorganic 
phos horus in the blood plasma 
of dairy cattle. Application of 


DOOR. occccnecescwcscessess 360 
Book reviews. ................5+55 349 
Bovine blood, Studies on the chem- 

ical composition of............. 336 
Bupaz, W.K. (See Dahle, C.D.). 417 
Butter, Air in................205. 461 
Butter, Chemical analysis of....... 380 
Butter cultures, Observations on 

TOPiINESS iN......... 6... eee ee ees 69 


Butter during storage, Quantita- 
tive changes in the microfloro of. 266 
Butter on the freezing properties of 
ice cream mix, The influence of 


TI ie onic dn sccscescscses’s 1 
Butter, Suggested methods for the 
microbiological analysis of.... .. 406 


Butter Fat: Its antirachitic prop- 
erties and its artificial activa- 
tion. Fatsoluble vitamins. 31, 497 

Butterfat production, A study of 
the relation between the time a 
cow is carried in utero and her 
mature equivalent.............. 196 

(Buttermilk) Factors influencing 
the properties of fermented 


reconstructed milk.............. 124 
Buttermilk, The effect of lipins on 
the fat test of.................. 453 


ALCIUM and inorganic phos- 
phorus in the blood plasma of 
dairy cattle. Application of 
results to bone mineralization, 
The biometry of................. 360 
Calcium and phosphorus metab- 
olism of heavily milking cows, 


Calcium content of the blood of 
dairy cattle, Normal variations 


Calcium in the blood serum, Effect 
of a diet of sweet clover onthe... 424 


Cannon, C. Y., and GreENwoop, 
Desert. Effect of a diet of 
sweet clover on the calcium in 


Cattle. Application of results to 
bone mineralization. The biom- 
etry of calcium and inorganic 
phosphorus in the blood plasma 
SIND ES. Cuan cdecescaessedes 360 

Cattle during reproduction and 
lactation, Cottonseed meal 
studies. III. Heavy feeding of 
cottonseed meal to dairy........ 478 

Cattle, Normal variations in the 
calcium content of the blood of 
SEN x dinieran ducaasanpen nk anions 351 

Cattle, Normal variations in the 
inorganic phosphorus of the 


blood of dairy.................. 174 
Cheese, A case of sandiness in 

Rc ccctheotinnshusianddess 288 
Cheese, Some observations on 

WUE 565s a's vc ccb sve csdeesc 203 


Clover on the calcium in the blood 
serum, Effect of a diet of sweet... 424 
Colon-Aerogenes group on ice 
cream. I. Survival of members 
of the Escherichia-Aerobacter 
group to pasteurizing tem- 
peratures in ice cream. Signifi- 


Color of evaporated milks........ 25 
Comps, W.B. (See Eckles, C. H.). 308 
Composition of bovine blood, 
Studies on the chemical......... 336 
Cooling temperature on gelatin in 
the aging of the ice cream mix, 


The effect of initial............. 406 
Copre.anp, Lynn. Length of ges- 
tations in Jersey cows.......... 257 


Cottonseed meal studies. III. 
Heavy feeding of cottonseed 
meal to dairy cattle during repro- 


duction and lactation........... 478 
Covuttrer, E. W. (See Fabian, 
raccakceedcissacicvncdaet 273 


Cow is carried in utero and her 
mature equivalent butterfat pro- 

















INDEX 


duction, A study of the relation 
between the time a............. 
Cows, Length of gestations in 
Jersey.......... ceitindubGbedneet 257 


102 
Cows, The calcium and phosphorus 
metabolism of heavily milking... 432 
Cream for market purposes, The 
sterilization of sweet............ 
CunnincHam, W.S. (See Palmer, 


BABU She kkewceceewnsveewseesds 174 


DAB#LE, C. D., Bupez, W. K., 
and Keirn, J. I. Relation 
between titratable acidity and 
hydrogen ion concentration of 
ice cream mixes................. 417 
Dersy, Pau. (See Eckles,C.H.). 308 
Devereux, E. D. (See Gelpi, 
Mo cs inxs sd pie saa eee 363 
Diet of sweet clover on the calcium 
in the blood serum, Effect of a... 424 


ECELEs, C. H., Comss, W. B., 
and Dersy, Pavuu. Thlaspi 
Arvense (French Weed) in rela- 
tion to dairy products.......... 
Ecxiss,C.H. (See Palmer, L. S., 
Ee SAS UP gE 174, 351 
(See Schaefer, 
roi Siac cccnevetseunies 165 
Electropure process of treating 
milk upon bacteria endospores, 
Effect of the...........ccccceece 368 
196 


an index to proper pasteuriza- 
is. TG eased che nies 94 
Escherichia-Aerobacter group to 
pasteurizing temperatures in 
icecream. Significance of colon- 
aerogenes groupinice cream. I. 
Survival of members of the.... 273 
Escherichia coli when heated to 
145°F. for thirty minutes, The 


541 


effect of lactose on the sur- 


FABER, Jack. A study of the 
bacterial content of the fore 
milk of cowS...............0+0+5 449 
Fasran, F. W., and Coutrer, E. 
W. Significance of colon-aero- 
genes group in ice cream. I. 
Survival of members of the 
Escherichia-Aerobacter group to 
pasteurizing temperatures in ice 


Fat soluble vitamins. 31. Butter- 
fat: Its antirachitic properties 
and its artificial activation. .... . 

Fat test of buttermilk, The effect of 
TREND OR EDD... 000 cccsccccccecs 453 

Fay, A. C. A comparison of the 
volumetric and gravimetric 
methods for bacteriological ex- 
amination of ice cream........... 40 

Feed requirements and the feed 
cost of the dairy sire, The...... 

Feeding of cottonseed meal to 
dairy cattle during reproduction 
and lactation, Cottonseed meal 
studies III. Heavy............. 

Fermented reconstructed milk, 
Factors influencing the proper- 


(Flavor) Thlaspi arvense (French 
Weed) in relation to dairy 


Fiemine, R. 8. (See Thompson, 
LL. daldekss ch cdube dannndic 319 

Foam on milk, Some factors influ- 
encing the volume of............ 48 

Freezing properties of ice cream 
mix, The influence of the use of 
butter 08 thes... sc cccccccccess 1 


AYLEY, Howarp E. (See 
Anderson, Arthur K.)........ 336 
Gelatin in the aging of the ice 
cream mix, The effect of initial 
cooling temperature on......... 








542 


Getr!, A. J., Jr., and DEVEREUX, 
E. D. Effect of the electropure 
process of treating milk upon 


bacterial endospores............ 368 
Gestations in Jersey cows, Length 

Be cataustanakadeNereh caves wy ee 257 
GirrorD, WarrEN. The relia- 

bility of bi-monthly tests........ 81 
Gortner, R. A. (See Palmer, 

DRE Adalies (ceca budidensheccs 360 


Graves, R.R. Proceedings of the 
25th annual meeting of American 


Dairy Science Association...... 528 
GREENWOOD, De.Bert. (See Can- 
gt ee 424 


Guturigz, E. 8. Airinbutter..... 461 
Gururiz, E.8. Chemical analysis 
IIE Os aowh chu 65:5 58's wr'cnee 380 


HAMMER, B. W. Observations 
on ropiness in butter cultures. 69 


Hammer, B. W. Variations in 
Streptococcus lactis............. 64 
Hastines, E. G. (See Thornton, 
Eee a ree 
Henpverson, J. L. (See Road- 
SS ee 117 
Hoim, Georce E. (See Webb, 
PINE s nan 40-5 daw-ds seen cadee 25 


Hormone and mechanical stimula- 
tion by means of a non-fecund lac- 
tation, Measuring the influence 


Hurrman, C. F., and Moors, L. A. 
Cottonseed meal studies III. 
Heavy feeding of cottonseed 
meal to dairy cattle during 
reproduction and location...... 478 

HurrMan, C. F., Roprnson, C. S., 
and Winters, O. B. The cal- 
cium and phosphorus metabolism 
of heavily milking cows.......... 432 

Hydrogen ion concentration of ice 
cream mixes, Relation between 
titratable acidity and........... 417 


CE cream, A comparison of the 
volumetric and gravimetric 


INDEX 


methods for bacteriological ex- 


EP or Eee Tee 40 
Ice cream, A new form of lactose 
crystal found in sandy.......... 471 


Ice cream mix, The effect of initial 
cooling temperature on gelatin in 
the aging of the................ 406 
Ice cream mix. The influence of 
the use of Butter on the Freezing 
en eee | 
Ice cream mixes, Relation between 
titratable acidity and hydrogen 
ion concentration of............ 417 
Ice cream. I. Survival of mem- 
bers of the Escherichia-Aero- 
bacter group to pasteurizing 
temperatures in ice cream. Sig- 
nificance of colon-aerogenes 
I 5 cos aan Es a nah enue’ 273 
Inorganic constituents of dry 
milk produced in New York and 
Wisconsin, Seasonal variations 


EITH, J. I. (See Dahle, C. D.) 417 
Krauss, W. E. Studies on the 
nutritive value of milk. IV. 
The supplementary value of 
yeast in nutritional anemia of 
BEE Se Tere ee rer ye 246 


LACTATIN G mammary gland, 
The physiological effect of pit- 
uitary extract (posterior lobe) on 


Lactation, Cottonseed meal studies 
III. Heavy feeding of cotton- 
seed meal to dairy cattle during 
reproduction and............... 478 
Lactation, Measuring the influence 
of hormone and mechanical stim- 
ulation by means of anon-fecund. 372 
Lactose and chloride content and 
taste of milk, The influence of 
molasses and sodium chloride in 


dairy rations on the............ 117 
Lactose crystal found in sandy ice 
cream, A new form of........... 471 











INDEX 


Lactose in some milk products, a 
I ciicctveinienddtsevenvias 140 
Lactose on the survival of Escheri- 
chia coli when heated to 145°F. 
for thirty minutes, The effect of. 91 
LaMaster, J. P., and Extrne, E. 
C. A study of the relation be- 
tween the time a cow is carried 
in utero and her mature equiva- 
lent butterfat production........ 196 
LinpseEy, J. B., and ARCHIBALD, J. 


G. Mineral supplements for 

0 
Lipins on the fat test of buttermilk, 

po rer 453 


M?¢°cY; H. Quantitative changes 
in the microfloro of butter 
during storage.................. 266 
Mammary gland, The physiological 
effect of pituitary extract (pos- 


terior lobe) on the lactating.... 8 
McGiuuiarp, P. C. (See Becker, 
Ds 5 widen a cleiaaw aint 372 


Metabolism of heavily milking 
cows, The calcium and phos- 
SN: ccceduthivbdaahieunsuate 432 

Methylene blue reduction test. 
Studies on oxidation-reduction 
I Es hci v canewsakoess 221 

Microfloro of butter during stor- 
age, Quantitative changes in the. 266 

Milk, Factors influencing the 
properties of fermented recon- 
| EE ae oe a eae 124 

Milk of cows, A study of the bac- 
terial content of the fore..... ... 449 

Milk, produced in New York and 
Wisconsin, Seasonal variations 
in certain inorganic constituents 
I fai enas0 ks eesti cece 522 


SUED...» 0.005 aisha pip cedars abil’ 140 
Milk, Some factors influencing the 
volume of foam on.............. 48 
Milk. IV. The supplementary 
value of yeast in nutritional 
anemia of albino rats. Studies 


on the nutritive value of....... . 246 


543 


(Milk) Thlaspi Arvense (French 
weed) in Relation to Dairy 


Milk upon bacterial endospores, 
Effect of the electropure process 


CO 
Milks, Color of evaporated........ 25 
Mineral supplements for dairy 

GUIs cas nseacachesiakdwntesas 102 


(Mineral) Seasonal variations in 
certain inorganic constituents 
of dry milk produced in New 
York and Wisconsin............ 522 
Molasses and sodium chloride in 
dairy rations on the lactose and 
chloride content and taste of 


milk, The influence of.......... 117 
Moore, L. A. (See Huffman, 
Sian <br tethiovakausee ese 478 


UTRITIVE value of milk. IV. 
The supplementary value of 
yeast in nutritional anemia of 
albino rats. Studies on the..... 
(Nutrition) Fat soluble vitamins. 
31. Butterfat: Its antirachitic 
properties and its artificial acti- 
Siesta ceaccavkeincese=ne 497 


246 


FFICIAL testing) The reli- 
ability of bi-monthly tests.... 81 

Oxidation-reduction in milk. The 

methylene blue reduction test. 
BTID GR. oon vcs seccesccvess 221 


PALMER, L. S., Cunninenam, 
W.S., and Ecxizs,C.H. Nor- 
mal variations in the inorganic 
phosphorus of the blood of dairy 
Gn dus ceca satarnaaes +40 174 
Pater, L. S., and Ecxuzs, C. H. 
Normal variations in the calcium 
content of the blood of dairy 
EEE, <b elediceuh das dabmalensine 351 
Pautmer, L. S., Gortner, R. A., 
and Rupg, Racuet. The biom- 
etry of calcium and inorganic 
phosphorus in the blood plasma 








544 INDEX 
of dairy cattle. Application of QUALITY) Thlaspi Arvense 
results to bone mineralization... 360 (Frehch Weed) in relation to 


ParFITT, E. H. Suggested 
methods for the microbiological 
Analysis of Butter. . . 394 

(Pasteurization) Effect of the deo 
tropure process of treating milk 
upon bacterial endospores.. ..... 

(Pasteurization) The effect of lac- 
tose on the survival of Escheri- 
chia coli when heated to 145°F. 
for thirty minutes.............. 91 

Pasteurization, The Escherichia- 
Aerobacter group as an index to 
ae is i a a 94 

Pasteurizing temperatures in ice 
cream. Significance of colon- 
aerogenes group inicecream. I. 
Survival of members of the 


Escherichia-Aerobacter group to. 273 
Peter, P. N. (See Williams, O. 
Seer is thieesanarecen4 ees 471 


Phosphorus in the blood plasma 
of dairy cattle. Application of 
results to bone mineralization. 
The biometry of calcium and 


Phosphorus metabolism of heavily 
milking cows, The calcium and.. 432 

Phosphorus of the blood of dairy 
cattle, Normal variations in the 


Pituitary extract (posterior lobe) 
on the lactating mammary gland, 
The physiological effect of...... 8 
Pratt, Avery D., and Wuire, 
Greorae C. Optimum amount 
of silage in the dairy ration for 
most economical production. . ... 
Pratt, Avery D. (See Anderson, 
pS Se 336 
Production, Optimum amount of 
silage in the dairy ration for most 


291 


Products, Thlaspi Arvense (French 
Weed) in relation to dairy...... 


dairy products.................. 308 
ATION for most economical 
production, Optimum amount 
of silage in the dairy........... 291 
Rations on the lactose and chloride 
content and taste of milk, The 
influence of molasses and sodium 
chloride in dairy................ 
Rem, Ws. H. E., and Wetcz, F. F. 
Factors influencing the proper- 
ties of fermented reconstructed 


117 


124 

Reproduction and lactation. Cot- 
tonseed meal studies III. Heavy 
feeding of cottonseed meal to 
dairy cattle during............. 478 

Roapuovss, C. L., and HENDER- 
son, J. L. The influence of 
molasses and sodium chloride in 
dairy rations on the lactose and 
chloride content and taste of 


IRR nae Neate ke 117 
Rosinson, C. 8. (See Huffman, 
DING hc ésda bdcuskisneesas eee 432 
Ropiness in butter cultures, Ob- 
servations on................... 69 
Rupe, Racuer. (See Palmer, 
PAN hy oh ase dad eesnceadcwees 360 
Rusene, H. A. (See Sanmann, 
WR 65s So iee sn cedaseee. sve 48 
SANDINESS i in processed cheese, 
I, ono ok ee 288 
Sanps,G.C. (See Bird, E.W.)... 453 


Sandy ice cream, A new form of 
lactose crystal found in......... 
SanMann, F. P., and Rueue, H. A. 
Some factors influencing the 
volume of foam on milk......... 48 
Scnarrer, O. G., and Ecxuss, C. 
H. The feed requirements and 


471 


the feed cost of the dairy sire.... 165 
SHarp, Paut Francis. (See Troy, 
BE oileccndb's dékdi success ee 140 




















INDEX 


Silage in the dairy ration for most 
economical production. Opti- 
mum amount of................ 291 

Sire, The feed requirements and 
the feed cost of the dairy....... 

Skim milk, Grades and methods of 


analysis of dry..............+... 319 
Staveuter, I. 8. (See Turner, 

Sp ack wh rcetn canes txseaeis 8 
Stemmons, W.S. (See Thompson, 

MEPs giana cescicadcbadcasaness 319 
Sodium chloride in dairy rations on 

the lactose and chloride content 

and taste of milk, The influence 

of molasses and. . a . 117 
Sommer, H. H. Ac case of sandi- 

ness in processed cheese........ 288 
Sommer, H. H. (See Templeton, 

A oe 203 


Sreensock, H., and Wrrwick, 
Auice M. Fat soluble vitamins. 
31. Butter fat: Its antirachitic 
properties and its artificial acti- 


Sterilization of Sweet cream for 
market purposes, The........... 
Storage, Quantitative changes in 
the microflora of butter during.. 266 
Streptococcus lactis, Variationsin. 264 
Supriere. Seasonal variations in 
certain inorganic constituents of 
dry milk produced in New York 


'ASTE of milk, The influence of 
molasses and sodium chloride in 
dairy rations on the lactose and 
chloride content and............ 
TEMPLETON, Hues L., and Som- 
meR, H. H. Some observations 


on processed cheese............. 203 
Test of buttermilk. The effect of 

lipins on the fat................ 453 
Tests, The reliability of bi- 

I sink stccesinsedesces se 81 


TxHompson, E. C. Stemmons, W. 
S., and Fremine, R. 8. Grades 
and methods of analysis of dry 


545 


TuornTon, H. R., and Hastinas, 
E. G. Studies on oxidation- 
reduction in milk. The meth- 
ylene blue reduction test....... 

Troy, H. C., and SHarp, Pau 
Francis. a and £ lactose in 
some milk products... ae 

Turner, Cras. W., and ‘Staver- 
Ter, I. S. The physiological 
effect of pituitary extract (pos- 
terior lobe) on the lactating 
mammary gland................ 8 


221 


TERO and her mature equiva- 
lent butter fat production, A 
study of the relation between 


the time a cowiscarriedin....... 196 


VITAMINS. 31. Butter fat: Its 
antirachitic properties and its 
artificial activation. Fat sol- 


EBB, B.H. The sterilization 

of sweet cream for market 

159 

Wess, Byron H., and Hom, 
Grorce E. Color of evaporated 
Si iccdscasvewsaeonvensane 25 

Wetcn, F. F. (See Reid, Wm. 
Ti ae 124 

Wuiraker, Ranpauu. The influ- 
ence of the use of butter on the 
freezing properties of ice cream 


Wurtz, Georce C. (See Pratt, 
Bans 5:5:00:095409%400089'0 291 
Witurams, O. E., and Peter, P. N. 
A new form of lactose crystal 
found in sandy ice cream....... 471 
Winters, O. B. (See Huffman, 
SE sc chakegneidecedueeue 432 
Wirick, Auice M. (See Steen- 
I docssFin sss cdnrsaecs 497 
Wricut, K. E. The effect of 
initial cooling temperature on 
gelatin in the aging of the ice 





